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coming carcasses as well as those on equipment and utensils are of ret-
rospective value. They are useful because counts on carcasses can identify
suppliers that provide products with excessively high counts. High counts
on equipment and utensils would alert the processor to intensify cleanup
operations or review cleaning procedures. Microbiological guidelines for
products after a critical control point or for finished products can be useful
(1) to check conditions along the processing line and (2) to meet "guar-
anteed shelf life" of product or purchaser specifications. In a cooked
product the guideline should include APC (to evaluate general condition
along the processing line), S. aureus (to identify lack of hygienic practices
and potential temperature abuse), Salmonella (post-heat cross-contami-
nation), and coliforms (post-heat contamination). For raw finished prod-
ucts, microbiological guidelines (APC) may be helpful to evaluate process
control. If counts exceed guidelines that can be met when operating under
good processing practices, then the processor will be alerted to check
critical control points to locate and remedy the problem.

Assessment of Information Necessary for Establishment of a
Criterion if One Seems To Be Indicated

Although several studies have reported on the microbiological condition
of further-processed poultry products (Bryan et al., 1968a; Mercuri et al.,
1970; Zottola and Busta, 1971; Robach et al., 1980), few published reports
(Bryan et al., 1968b; Denton and Gardner, 1982) are available that char-
acterize the effect of individual processing practices on the microbial flora
of these products. Information in reports by ICMSF (1974, 1980, 1985)
and APHA (1976, 1984) should provide useful guidelines in evaluating
the microbiological condition of further-processed poultry.

Where Criteria Should Be Applied

A hazard analysis critical control point program should be applied for
these products at the plant level. Various procedures including micro-
biological guidelines to monitor these control points have been discussed
earlier in this section. Mishandling of poultry occurs in food service
operations and in homes. Control of this problem should be through mon-
itoring of critical control points, which include thawing, cooking, hot-
holding, handling after cooking, chilling, and reheating. The HACCP
concept described for food service operations should also be applied to
the handling of foods in the home. This approach requires education of
all persons in food handling procedures with particular emphasis at the
grade and high school levels.